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Development of Gegen—Glutinous Rice Health Wine

MU Xian—hai and WANG Zun-sheng
(Food Science Dept. of Guizhou University, Guiyang Guizhou 550025 ,China)

Abstract: The root of kudzu vine (Pueraria locata (Wild) Ohwi) has higher medical and nutritive value. Taking the root of kudzu vine
and polished glutinous rice as main raw materials, and the proportion of the high—quality polished glutinous rice and root of kudzu vine
as 1:4 of weight, the quantity of Xiaoqu 0.6 % of rice consumption (the proportion of natural cultured Xiaoqu and the purebred
rhizopus as 1:1, the wheat starter as 4 % of material quantity, and addition of small amount of cellulose, the Gegen—Glutinous Rice
Health Wine was brewed with the technology of yellow rice wine. By the fermentation of microbe, the starch of Gegen (root of kudzu
vine) should be resolved and the institutional framework of the root of kudzu vine be destroyed completely, the benefit materials such
as the yellow ketone of the root of kudzu vine,etc. will be dissolved fully in the fermented wine liquid . The wine produced by this
method has mellow,delightful taste, and has unique functions.
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